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Hors D’ Oevures 





BROILED SARDINES 


Broil boneless and skinned sardines in oil they are packed 
in. Serve on small pieces of toast with a piece of lemon. 





STUFFED CELERY 


Stuff medium sized pieces of celery with Roquefort cheese, 
which has been slightly moistened with cream. 


CHEESE APPETIZER 


One-half pound American cheese; One table spoon Worches- 
ter sauce; One-half bottle olives; six or eight pickles (mus- 
tard). Grind in meat grinder several times, season with salt 
to taste, spread on toast rings, Square of bacon on top. Broil 
under flame. 





A GOOD HORS D’OEVURE PLATTER 


In center of large platter place cup of lettuce filled with well 
seasoned Shrimp Salad sprinkled with paprika around the 
platter; at intervals place stuffed eggs with caviar on top and 
small tomatoes cut in quarters. Also celery stuffed with 
cheese. Garnish with curled celery. Serve with thin curled 
toast. 





APPETIZER 


Take large stuffed olives, roll up in slices of bacon with 
toothpick to hold it on, and broil under flame till bacon is 
crisp. 


Soups 





NEW ORLEANS CRAB GUMBO 


One large kitchen spoon of fat, one large onion, one spoon 
of parsley, one pod red pepper—fry in fat. Fry crabs in fat for 
five minutes, add one gallon boiling water, and one-half pound 
of steak cut in small pieces. Add one cup of Okra cut in very 
small pieces. Boil one hour, then add one large slice of ham, 
one tablespoon bay leaves tied in cloth. Salt to taste and boil 
one-half hour longer. 


BLACK BEAN SOUP 


One-half pint Black Beans soaked all night. Cook until soft 
and mash them thru a colander. Put a soup bone on and 
season with rice, potatoes, one-half can tomatoes, onion, cloves, 
salt and pepper. After cooking this awhile put in the mash- 
ed beans and cook altogether. Add lemon juice and sherry to 
taste before serving. Also grated hard boiled egg. 


CREAM OF RICE 


@ 

Soak one cup of rice in cold water to cover for several hours, 
then cook adding one quart of water until rice is soft. Rub 
thru a sieve, add gradually three cups highly sasoned chicken 
stock, heat to boiling point, again strain and add one-half cup 
heavy cream and more seasoning if necessary. 


OYSTER SOUP 


Boil six eggs hard, when cold chop fine. One bunch celery 
cut fine and one-half tea cup cracker dust. Put all in your 
tureen. Drain one quart of juice from quart of oysters, 
season with red and black pepper, put on to boil. A quart of 
milk in another vesel, when both come to boiling point mix. 
Thicken very little, add oysters and stir until cooked. Then 
pour into tureen and mix well with contents. 
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SWEET BREAD BOULLION 


One pound sweet breads; one can tomatoes; one egg white; 
seasoning. Boil sweet breads in about two quarts of water for 
an hour. Put in can of tomatoes, boil slowly again until done. 
Season, strain and let cool. Beat up white of egg, not stiff, 
and put in. Now strain again through cloth until perfectly 
clear. Serve either hot or cold. Should be a beautiful yellow 
color. 





TOMATO BOULLION 


One buch carrots; one bunch celery; three onions; three bell 
peppers; two cans tomatoes; two egg whites; one teaspoon 
cloves; two teaspoon mace leaves; three bay leaves; one-half 
lemon; three quarts water; one teaspoon beef extract. Boil 
in open kettle until vegetables are tender. Pour through 
colander, put in two cans tomatoes and boil again. Let cool, 
strain out tomatoes, put in two teaspoons of paprika, beat two 
egg whites and mix with juice. Put in heaping teaspoon of 
extract of beef and juice and rind of half a lemon and table- 
spoon of sugar. Cook until egg is done and soup is clear. 
Cool, strain and salt to taste. 





OYSTER BISQUE 


One pint oysters; one-half green pepper; one small onion; 
three pieces celery; two cups water; one quart milk. Boil 
vegetables down to small amount of liquor, or until tender. 
Then run through potato ricer, add milk to this, thicken to 
taste. Wash oysters, grind in meat chopper, season with 
butter, pepper and salt. Add oysters last—five minutes of 
cooking. 





MUSHROOM SOUP 


Peel, wash and chop one pound of mushrooms and one 
onion. Cook one hour. Keep adding enough water to have 
one pint left. Add two cans of consomme and equal parts of 
water; one tablespoon of flour smoothed in milk; one table- 
spoon butter; one pint cream; salt, pepper (red), celery salt. 
Be sure to add cream after thickening for it may turn. 





SHRIMP STEW 


One pint milk, boiling hot. Put into this one cup cream; 
juice and grated rind of one lemon; yolks of two eggs (raw) ; 
one tablespoon flour; add one pint of shrimp, broken in pieces, 
(not cut) flavor with sherry if possible. P 
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SEA FOOD CHOWDER 


Make a cream sauce out of one cup milk and one-half cup 
thick cream. Add one-half teaspoon celery seed; peeling cut 
in long strips of one lemon (remove this before serving) ; yolk 
of two hard boiled eggs; little sherry if possible. In another 
sauce pan put heaping teaspoon butter; one can Japanese crab 
meat; one can lobster; one can shrimp. Let heat in butter 
and combine to the desired consistency. A little hot milk 
should. be at hand to thin if necessary. Just before serving 
stir in one raw egg yolk. 





POTATO SOUP 


Shred a large onion in three 'pints of milk, add two stalks 
of celery, cut fine, put in double boiler and let come to boil. 
Have ready six or seven medium sized boiled potatoes, wash 
thoroughly, beat light and add to the boiling milk. Put in 
about two tablespoons butter. Season with salt and pepper. 
Put through a sieve and serve at once. 





CLAM CHOWDER 


Ten pieces of celery; one-half cup washed rice; one-half cup 
of cream; seasoning; three medium sized onions; one can 
clams; one teaspoon butter. Dice celery and onions; add rice, 
cover with salted water and cook thoroughly, then strain. 
Heat clams, chop fine and add to liquid. Add one-half cup 
cream and butter. Heat and serve with whipped cream. If 
rice does not thicken enough add a little thickening. If milk 
is used instead of cream add more butter. 





NUT SOUP 


One quart of sweet milk in a double boiler. Let simmer for 
fifteen minutes. Then add one-half pound almonds which have 
been blanched and parched to a light brown color and ground 
up. Let this boil for twenty minutes. Season to taste with 
white or Cayenne pepper and salt. Serve with whipped cream 


and a spray of parsley in each cupful. This amount will serve 
twelve. 


Fish 





LOBSTER COCKTAIL 


Allow one-fourth cup lobster meat, cut in pieces, for cock- 
tail and season with two tablespoons, each, tomato catsup and 
one tablespoon lemon juice, six drops tobasco sauce, one-eighth 
teaspoon finely chopped chives, and salt to taste. Chill thor- 
oughly and serve in cocktail glasses. 





SALMON LOAF 


Take tin of red salmon and remove skin and bones. Take 
one good sized Irish potato, boil and wash with salmon to 
which add juice of half lemon, salt and pepper and a small 
amount of chopped green pepper. Add one egg and make into 
loaf. Sprinkle with bread crumbs and bake. 


CREAMED OYSTERS 


One quart of milk; one quart oysters. Let cream come to 
a boil. Thicken with cracker dust until thick as batter. Season 
with salt, pepper. Pour in oysters and keep on stove until hot. 
Put in dish with cracker crumbs on top and bake. 


CRAB A LA NEWBERG 


Four cups crab meat; four tablespoons flour; one onion 
minced fine; one cup grated yellow cheese; sifted bread 
crumbs; four tablespoon butter ; one green pepper minced fine; 
one teaspoon salt; dash nutmeg. Melt butter in double boiler, 
add pepper and onions, cook five minutes, add flour until 
frothy, pour in milk slowly, stir until sauce thickens, add crab 
and salt, cook ten minutes longer. 





SHAD ROE 


Clean a shad roe and cook in boiling, salted, acidulated 
water, drain, remove the membrane, and separate the roe into 
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pieces. Break up lightly with a fork. Chill thoroughly. 
Meanwhile melt four tablespoonfuls of butter in a saucepan 
and add two tablespoonfuls of lemon juice; mix and add the 
roe. Add the yolks of two hard-boiled eggs mashed fine, one- 
half cup full of dried, grated bread crumbs, one teaspoonful of 
salt and one-eighth teaspoonful pepper. Stir until well blended 
and serve very hot on toast strips. (I often cook the roe the 
day before I use it and always toast the bread before grating). 


CRAB MEAT AU GRATIN 


Two cups crab meat; two tablespoons butter; two table- 
spoons flour; two cups milk; one-half green pepper minced; 
one- half onion minced fine; one-half teaspoon salt; one-half 
cup grated American cheese; dash nutmeg; sifted bread 
crumbs. Melt butter in double boiler, add pepper and onion. 
Cook five minutes. Add flour until frothy. Pour in milk slow- 
ly, stirring until sauce thickens. Add crab meat and salt. 
Cook ten minutes longer. Pour into well buttered baking dish 
and sprinkle with grated cheese. Cover top with fine crumbs. 
Dot with bits of butter and bake in oven until brown. 


OYSTER ROCKEFELLER 


Arrange two dozen oysters on half shell. Place shells con- 
taining oysters in hot ice cream salt. Make sauce with three 
tablespoons melted butter poured over following vegetables 
chopped fine. Three shallots, six pieces celery, two sprigs 
mint,, four sprigs parsley and two tablespoons capers. Pour 
Sauce over each oyster and set in hot oven until edges of 
oysters curl. Sprinkle with dash of cocktail sauce and serve 
hot in shells immediately. 





OYSTER LOAF 


One loaf bread; one quart oysters fried; one-half teacup 
tomato catsup; one-half dozen small pickles or one dozen 
Olives. Cut off one end of loaf and remove the soft inside 
leaving a shell, which thoroughly butter and place in oven to 
toast. Fill with a layer of hot fried oysters, a little catsup. 
and pickle or olives and another layer of oysters until shell 
is filled. Fasten the end on, cut in slices and serve very hot. 
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FISH ROE MOUSSE 


Two sets of canned or fresh shad-roe. Mash fine and add 
one cup of cream sauce, one-half cupful of bread crumbs. 
Beat four eggs very light, season with two teaspoonfuls of 
lemon juice, salt and pepper and add to ingredients. Put in 
greased mould and steam in hot water for fifteen minutes. 


GREEN PEPPERS STUFFED WITH SHRIMP 


Two pounds of boiled peeled shrimp mixed with six cups of 
bread crumbs seasoned with one cup of lemon juice; one-half 
cup of Worcestershire Sauce; one teaspoonful tobasco sauce; 
salt and pepper. Cut the tops of one dozen green peppers, 
wash clean and stuff. Bake in oven for fifteen minutes. 


Breads 





POP OVERS 


Two eggs; one-half pint milk; one-half pint flour; salt spoon 
of salt. Beat the eggs without separating until they are well 
mixed and not very light. Add the milk Into another bowl 
put the flour and salt. Add the milk and eggs gradually, beat- 
ing all the time. Strain the batter through a sieve. Fill hot 
gem pans half full of batter and bake forty minutes in a quick 
oven. 


EVERLASTING BREAD 


One cup milk, scalded and cooled ; one cup mashed Irish pota- 
toes; one cup melted lard; three-fourths cup sugar; one yeast 
cake softened in one-half cup water; two teaspoons baking 
powder ; one teaspoon soda; five teaspoons salt. Flour to make 
a soft sponge. Let rise until full of bubbles, add flour and 
make stiff dough, work thoroughly and put in ice box. This. 
sponge can be kept this way four or five days for rolls and 
bread. Takes an hour to rise. 


BATTER CORN BREAD 


One pint cold grits; one heaping tablespoon butter; three 
eggs beaten separately; one pint meal; one scant quart milk; 
one teaspoon salt; one teaspoon baking powder. Heat the 
grits over hot water, add butter and mash thoroughly, then 
a, other things and beat. Bake in muffin tins and serve 
at once. 





SALLY LUNN 


One quart sifted flour; one pint sweet milk; one egg; two 
tablespoon snowdrift; one yeast cake; one teaspoon salt; one- 
half cup sugar; raisins in second rising (takes 4 hours). Mix 
same as muffin batter, let rise 3 hours. Put in biscuit pan and 
let rise 1 hour. Bake in moderate oven. If desired for supper 
make up at one o’clock. 
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ROLLS 


Boil and mash three medium sized Irish potatoes, saving 
the water they were boiled in. Add to the potatoes two well 
beaten eggs and one cup sugar and one cup of warm milk. Put 
one yeast cake in one cup of warm potato water and when dis- 
solved add all to the batter. Add flour to make a thin batter, 
let rise well. Rub one heaping tablespoon of lard (or two table- 
spoons of cooking oil) and one teaspoon of salt into one quart 
of flour, add to the batter and knead well. Let rise, make into 
rolls and put on ice and use when desired. Can be kept for 
several days and used when needed. Rolls should be made out 
to rise about an hour before serving. 


TEA BISCUITS 


Break one egg into glass measuring cup. Fill cup with 
sweet milk; one scant quart flour; one-half cup butter; one 
heaping teaspoon salt; two heaping teaspoons sugar; two 
heaping teaspoon baking powder. Roll very thin, cut and 
fold over. Bake in hot oven and serve at once. 


EASY ROLLS 


Dissolve one yeast cake in one cup warm water; one cup 
sugar; add one cup mashed potatoes, one cup potato water, 
one cup cold water. Put in a fruit jar uncovered for four 
hours in a warm place to rise. Then cover tightly and put in 
refrigerator. Rolls should be made three hours before ready 
for use. Shake jar and take one cup mixture, two tablespoons 
shortening, one teaspoon salt, one-half tablespoon sugar, one 
quart flour. Make out let rise three hours in muffin tins. 
Bake in hot oven. 


1] 


Meats and Suggestions for Sunday 
Night Supper 


To Serve With Meats. 


Roast beef should be served with grated horse radish. Roast 
mutton with current jelly. Boiled mutton with caper sauce. 
Roast pork with apple sauce. Roast lamb with mint sauce 
and green peas. Venison or wild duck with black currant 
jelly. Roast goose with apple sauce or sranberries. Roast 
turkey with oyster sauce and cranberries. Roast chicken with 
bread sauce and apple jelly. 


CHICKEN A LA KING 


One large boiled hen; one cup grated cheese; three table- 
spoons Worchestershire sauce; dash tobasco sauce; one green 
pepper; one small can pimentoes; three cups white sauce; juice 
of one lemon or tablespoon wine; one can mushrooms. Make 
white sauce, add cheese and others ingredients. Then put in 
chicken cut into small pieces. Add lemon juice as you take 
off stove. 





HAM MOUSSE 


Five pounds boiled ham ground; twenty-cent box Knox 
Geletin; one quart sweet mixed pickles chopped; whites of 
eight eges; two tea cups of mayonnaise; one pint tomato 
juice; dash of Cayenne; celery salt; dash of Worchestershire 
sauce. Mix and fold in egg whites, and last of all grated 
small onion. 





WELSH RAREBIT 


Put one tablespoon butter in double boiler, add two table- 
spoons of flour. When smooth pour on one-half cup milk and 
stir until thick. Mix one-eighth teaspoon soda with one cup 
strained tomato juice and add two cups of grated cheese; one- 
quarter teaspoon salt; one-quarter teaspoon dry mustard ; dash 
of paprika and two eggs slightly beaten. Stir until thick. 
Serve on toast and garnish with bacon. 





DEVILED CHIP BEEF 


Beat four eggs lightly and pour into chafing dish or sauce- 
pan in which one tablespoon of butter has been melted. Dice 
one cupful of smoked shaved beef and add to the eggs to- 
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gether with one teaspoonful of prepared mustard; one table- 
spoonful of vinegar; a dash of cayenne; and one-eighth tea- 
spoonful of salt. Stir slowly until the eggs are set, and then 
serve. This recipe serves four people. 





CHICKEN BOUDINS 


One large hen ground; one pound brains; one can mush- 
rooms; one-half stick butter; one-half cup flour; one egg to 
each cup of meat; salt and pepper to taste; one-quarter pound 
ground pecans; one-half cup stock. Mix ground hen with brains 
and mushrooms (after cooked barins have been pulled apart), 
then the eggs. Stir this and pour into mould. Cook about 
two hours or until done. 

Sauce: Mix flour and butter in sauce pan and let brown. 
Pour in stock and when it thickens put in the nuts. Pour 
this over moulded chicken and serve garnished with parsley. 





CREOLE EGGS—No. 1 


Brown two medium sized onions in butter; add one can to- 
matoes; salt and pepper to taste; one green pepper (chopped) ; 
two tablespoon Worchestershire sauce; celery salt. Cook 
about one hour, add to this one cup white sauce and diced hard 
boiled eggs after you take off the stove, allowing two eggs to 
a person. 





CREOLE EGGS No. 2 


Hard boil one dozen eggs, slice, add a cream sauce, well 
flavored, to the eggs. Then make the Creole sauce from one 
can Campbells tomato soup; one bell pepper; one teacup of 
cut up celery. Cook all this until thick. Then put in a baking 
dish or casserole, first a layer of eggs and cream, then the 
Creole, atlernating each time. Cover with bread crumbs and 
bake a minute or two. 





EGGS BENEDICT 


Beat yolks of four eggs and mix with one tablespoon butter, 
one tea cup sweet milk; little cayenne pepper; one teaspoon 
salt; one teacup grated cheese; cook in double boiler and stir 
constantly until like custard (for six eggs). Broil thin slices 
of boiled or baked ham in skillet until slightly browned. Put 
them on toast and hard poached eggs on ham, and pour over 
the above sauce. 
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CHAFING DISH WILD RICE 


One-half cup wild rice; two tablespoons butter; one table- 
spoon Worchestershire sauce; one-half cup strained tomatoes; 
two tablespoons chopped onions; two cups strained soup stock ; 
one cup chicken (or any meat) ; salt and pepper to taste (cook 
over hot water dish.) Cook rice in butter for two minutes. 
Add Worchestershire sauce, tomatoes and onions and cook two 
minutes longer. Add stock, meat, salt and pepper. Cover 
closely and let it simmer until rice is tender and the liquid 
has been absorbed. This amount serves six. Takes about one 
hour and fifteen minutes. 





BARBECUED CHICKEN 


One kitchen spoon butter; one kitchen spoon flour, well 
browned. Add one chopped onion; put one large can tomatoes 
through colander and add butter and flour. One tablespoon 
chopped parsley; black pepper, tobasco celery and seasoning; 
‘two bay leaves. Fry chicken and add can mushrooms, cook 
in several turns slowly in tomato mixture. 





PRESSED OR JELLIED CHICKEN 


Two hens boiled until tender so that meat will almost drop 
from the bones. Salt while cooking. Remove the meat, keep- 
ing the white and dark meat separate. Into a brick-shaped 
pan (bread pan of aluminum or granite) arrange a layer of 
white met, (shredded), then one of the dark, giving a springle 
of salt and pepper if needed, until the pan is full and all used. 
Cool the water in which the chickens were cooked, remove all 
grease, boil down until there are two cups (one pint), be sure 
to season to taste. Soak for five minutes in one-quarter cup of 
cold water, two tablespoons of plain gelatine. Pour over the 
geletine the boiling chicken stock. Pour this mixture over the 
arranged chicken. Put in ice box to jell. When firm unmold, 
slice and serve as a meat or with mayonnaise. For a salad, 
nuts may ‘be added, when used for a salad, strips of red and 
tae peppers along with the chicken makes a pretty and tasty 

ish, 

Use one or two hens, just as much or just as little as re- 
quired. Half this recipe if less is wanted. One hen will make 
enough for one dozen portions. 





TOMATO SURPRISE 
_ Scoop out tomatoes and put bacon in bottom, put in one egg 
ee the tomato pulp, sprinkle with bread crumbs, season and 
ake, 
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TURKEY OR CHICKEN TETTRAZINI 


Two tablespoon butter; three tablespoon flour; one cup 
cream; one teaspoon salt; one-quarter teaspoon celery salt; 
-one-eighth teaspoon pepper; one cup cold turkey or chicken 
breast; one-half cup cooked spaghetti; one-half cup saute 
mushrooms; one-third cup grated Parmesian cheese; three- 
quarters cup buttered cracker crumbs. Make sauce of butter, 
flour, cream, salt, celery salt and pepper. When at boiling 
point, add turkey or chicken breast, spaghetti and mushrooms. 
Fill buttered dish with mixture. Sprinkle with cheese and 
crumbs and bake in a slow oven until crumbs are brown. 


HAM LOAF 


One pound cured ham, one pound fresh pork ground fine; 
two eggs beaten together; one cup bread crumbs toasted and 
browned; one-half can Campbell’s tomato soup; one cup milk. 
Mix and make into loaf and bake two hours in slow oven. 

Sauce. One-half pint cream; two tablespoons mustard; one 
tablespoon flour; one-fourth cup sugar; yolk two eggs; one- 
half teaspoon salt. Cook until drops from spoon thick. 


- 


15 


Relishes for Meats 
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SAUCE FOR LAMB ROAST 


One glass currant jelly; one-half cup orange juice; little 
grated orange peel; two teaspoons chopped mint. Stir and 
serve. 





SAUCE FOR TURKEY 


One pint small oysters; three hard boiled egg yolks; one- 
quarter pound butter; one-half glass cream; one wine glass 
full sherry; dash tobasco, salt and Worchestershire. Melt 
butter, add and mix well, egg and cream. Stir. Add oysters 
(no liquor) add wine. Simmer until oysters begin to curl. 
At last add juice of about one lemon. 





CRANBERRY CONSERVE 


One quart cranberries; one big orange; equal amount of 
sugar. Run cranberries and orange through fine meat chop- 
per. Measure, add equal amount sugar. Cook until thick, add 
one cup chopped nuts (Black walnuts preferred). Let cool 
in jelly glasses. This is excellent served with game but will 
not keep more than two or three weeks. 


JELLIED APPLES 


_ Twelve medium sized apples ; four cups sugar ; two cups boil- 
ing water. Boil sugar and water until it makes a syrup. Peel 
and core apples, dip in lemon juice and cook in syrup. 





JELLY SAUCE 


Melt one-half glass currant jelly, add a few drops of 
Worchester sauce and a liberal amount of Brands A 1 sauce, 


season with salt and pepper and blend thoroughly. Serve 
with chops or cold lamb. 
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Vegetables 


MUSHROOMS AND PEAS 


Clean, scrape and skin one and one-half pound of mush- 
rooms, separating stems and caps. Cut the stems up fine and 
slice the caps in halves. Melt four tablespoonfuls of butter in 
a saucepan, add one-quarter cupful hot water and the mush- 
room stems. Cover and simmer until the stems are almost 
tender; then add mushroom caps, re-cover and simmer three 
minutes. Melt two tablespoonfuls of butter in sauce pan and 
one medium sized onion minced fine, cook until tender and 
golden brown. Then add two cupfuls of canned peas, one-half 
teaspoon celery salt, one-eighth teaspoonful of pepper, cover 
and heat. Meanwhile melt 2 tablespoonfuls of butter; add 
two tablespoonfuls of canned pimentoes, chopped fine, and 
two tablespoonfuls of flour. Stir well and add one and one- 
half cupful milk, a little at a time, while stirring, season with 
three-quarters teaspoonful of salt and one-eighth taspoonful 
pepper. Toast six slices of bread, pile the heated peas on 
toast, cover with pimento sauce and arrange the sauted mush- 
rooms on top. Sprinkle with paprika and serve. 


SQUASH SOUFFLE 


One cup white sauce; one cup mashed squash; three eggs; 
one teaspoon salt. Make stiff white sauce, add squash to 
sauce while hot; this heats the squash and cools the sauce. 
Fold in beaten whites last. To test insert knife. 


SPANISH RICE 








One and one-half cups rice; three green peppers; six large 
tomatoes or one can; three thin slices crisp bacon cut up; one- 
half onion; one tablespoon celery seed; one teaspoon salt; one 
teaspoon black pepper ; three-quarters cup butter; one-half cup 
boiling water. Cook rice, tomatoes, salt, pepper, celery seed 
with water. Fry onion, green pepper and bacon. 


SPAGHATTI STEW 


Two pounds round steak ground; three cans tomatoes; two 
tablespoons olive oil; two tablespoons vinegar; one onion cut 
fine; salt, pepper and Worchester sauce. Cook above slowly 
two or three hours, then add cooked spaghetti or macaroni (2 
packages). This serves 25 or 30 people. 
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CAULIFLOWER LOAF 


Cook head of Cauliflower until tender and divide into small 
bits. Make thick white sauce and add to it four eggs, the 
whites beaten stiffly and added by folding in. Put in buttered 
mould and let steam until firm. Serve with white sauce or 
grated cheese. 


SNAP BEANS AU GRATIN 


Pick strings off snap beans and slice with a knife down 
center. Cook in salted water and pinch of soda, twenty 
minutes. While cooking make a thick cream sauce of flour, 
milk, butter, salt and pepper. Grate some American cheese. 
Put a layer of snap beans over this cream sauce, then the 
cheese. Continue this until your casserole dish is filled. Put in 
oven a few minutes until cheese on top browns. 





STUFFED EGG PLANT 


One egg; small quantity onions; tomatoes; green pepper; 
butter; pepper; salt. Scoop out egg plant, let stand one hour 
in salt water. Draing thoroughly, cook in pan with onions, 
tomatoes and green pepper. When tender drain, add egg and 
seasoning. Cook until thoroughly done. Stuff in shell, 
sprinkle with bread crumbs on top, dot with butter and heat. 


FRIED ONIONS 


Cut large onions in rings. Soak one hour in ice water or 
ice milk. Take a tablespoon of flour; one egg; dash of pepper, 
salt and batter onions. Fry in pan two inches in steaming hot 
lard. This is nice to garnish steak with. 





SQUASH AU GRATIN 


Boil two pounds squash until tender. Put layer of syunash 
and layer of grated cheese, then two eggs beaten with salt 


and pepper. Put bread crumbs over the top and dot with 
butter. 
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SPANISH RICE 


Dice five slices of bacon and fry a light brown, add a large 
minced onion, add a green pepper seeded and cut in small 
pieces, a cup full of boiled rice and five fresh tomatoes or three 
cups of canned tomatoes, salt and black pepper to taste. Stuff 
green peppers with this mixture, grate cheese over it and bake 
slowly a half hour. Serve as a vegetable. 





SPINACH IN MOULD 


One peck spinach; two whites of eggs; one-quarter cup 
cream sauce, salt and pepper to taste. Wash the spinach 
thoroughly several times and cook in boiling water with salt 
for fifteen or twenty minutes. Drain well and force through 
potato masher. Stir in cream sauce and the whites of the 
eggs, well beaten. Season with salt and pepper. Put in a 
ring mould. Bake in oven, in a pan of hot water for half hour. 
Garnish with hard boiled eggs. In the center put cream 
sauce. Mushrooms added to sauce is delicious. Sprinkle with 
paprika over top. 





ASPARAGUS LOAF 


Two tablespoons butter; two tablespoons flour; four eggs; 
one scant tablespoon gelatin; one lemon (juice) ; seasoning to 
taste, (Salt and pepper); one can asparagus with liquid; one 
pint whipped cream. Heat butter in double boiler and drain 
flour to which has been added water into butter, stirring all 
the time until it becomes thick. Beat eggs and pour over eggs 
the flour and butter, stirring eggs continually. Heat this 
mixture again in double boiler and cook until eggs are done, 
stirring same until ready to remove from fire. (This only 
takes a few moments). Then add the dissolved gelatin, add 
seasoning and juice of lemon. When cold add whipped cream, 
(about four large kitchen spoonfuls.) Line pan with aspara- 
gus tips and pour over same this mixture and layer of aspar- 
gus on top. Put on ice to congeal and serve with whipped 
cream mayonnaise, to which has been added a little lemon 
juice. If you would give the loaf the asparagus flavor, beat 
into the custard the tender shoots of the asparagus tips. 





MOULDED MAYONNAISE 


One cup of onion aspic; one cup of mayonnaise. Make aspic 
with two cups water, two onions and two tablespoons of gela- 
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tine. Cook oninos in water ten minutes and add a little salt. 
Dissolve gelain in two tablespoons of cold water, add this to 
on cup of onion water while hot. When cold fold in mayon- 
naise. Color green and serve in mould with veal and tomatoes 
cut in cubes around the moulded mayonnaise. 


RAISIN SWEET POTATOES 


Four potatoes, boil and mash; butter size of walnut; one- 
half cup sweet milk; two eggs and one cup sugar beaten to- 
gether; one-half cup raisins; one cup pecan meat;.one tea- 
spoon baking powder; add at last cinnamon. Put in baking 
dish and run in oven. 


CREAMED CHESTNUTS 


Grease with Wesson Oil or butter one pound chestnuts. Put 
in a pan and heat until they pop. Peal. If hard to peel run 
knife under the skin before heating. Put these in cold salt 
water and boil until tender. To one pound chestnuts take one- 
half pint of cream. Put yolk of one egg in hot cream and 
beat. Mix with chestnuts. Add salt last. 





SQUASH MOULD 


Take about ten stuffing sized squash. Slice and boil in salt 
water until tender. Cut small quaitity of onion to season and 
mash through ricer. Season with salt, pepper, celery salt and 
add one stick of butter and yolk of six eggs. Beat whites to 
firm froth and fold in squash mixture. Place in buttered 
mould and set in pan of hot water. Cook in slow oven until 
set, and brown on top (about thirty minutes). 
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Salads and Dressings 


ITALIAN SALAD DRESSING 


One clove mashed in bowl; one teaspoon dry mustard; two 
teaspoons salt; sixteen tablespoons olive oil; six tablespoons 
cold water; six tablespoons tomato catsup; six tablespoons 
vinegar; two tablespoons Worchester Sauce; two teaspoons 
sugar. 





THOUSAND ISLAND DRESSING 


One cup mayonnaise; one-half cup Chili sauce; two pimen- 
toes one green pepper; one very small onion (chopped fine). 
At last add three hard boiled eggs chopped or grated. 





PINEAPPLE AND FIG SALAD 


Place crisp lettuce leaves on dish. On this put one slice of 
canned pineapple. In center of pineapple put a large green 
canned fig. Around fig make a ring of Philadelphia cream 
cheese, (soften with cream and use pastry bag). Cut marsh- 
mallow in four pieces and place around pineapple. Pour 
French dressing over salad and serve. 





ALLIGATOR PEAR SALAD 


A ring of pear, one-half inch thick, the hold filled with 
grapes, seeded and peeled, stuffed with cheese, French dress- 
ing. Strips of pear, grapefruit and orange on lettuce with 
French Dressing. 


CHEESE SALAD MOULD 


Two cakes cream cheese; one cup whipped cream; one cup 
chopped nuts; one tablespoon gelatin dissolved in one table- 
spoon cold water ; one-half cup pineapple juice; pinch of salt and 
cayenne pepper. Dissolve cheese with pineapple juice, dissolve 
gelatin by putting in pan of hot water, mix ingredients, add 
gelatin, put in mould and chill. Delicious when served in ring 
mould with chopped fruit and mayonnaise in center. 
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MODIFIED RUSSIAN DRESSING 


To one cup of mayonnaise add one cup catsup and one hard 
boiled egg, put through ricer. Pour on head lettuce and add 
another hard boiled egg which has been through ricer when 
ready to serve. 





PINEAPPLE SALAD 


One large can sliced pineapple cut up; four or five cucumbers 
diced; four lemons; one tablespoon sugar; one and one-half 
envelope gelatin, dissolve in one-half cup water mixed with 
pineapple juice. This makes two small moulds. 





CHEESE SALAD 


One and one-half packages of Philadephia cream cheese, 
creamed very smooth; add chopped green peppers and chopped 
pecans; one cup mayonnaise; two cups stiff whipped cream. 
Pack in ice and stand three hours, and serve with either may- 
onnaise or French dressing. 





SANDWICH LOAF 


Trim a loaf of bread, slice thin lengthwise, spread each slice 
with green pepper, run through grinder; cheese and mayon- 
naise. Put loaf together. Ice with Tomato aspic. 





ADALINE RUSSIAN SALAD 


One cheese (Philadelphia); green pepper; one-half cup 
celery; one-third cup pecans; one envelope gelatine; mayon- 
nalse; one cup whipped cream. 





CHEESE AND NUT SALAD 


Three packages Neufchatel cheese; one cup pecan meat 
(broken up); One cup cream whipped light; one cup mayon- 
nalse; one and one-half teaspoon gelatin dissolved in one-half 
cup water. Mash cheese, add nuts, mayonnaise, gelatin, and 
lastly cream. Salt and pepper to taste. Stir well and put into 
moulds. .Let stand on ice four or five hours. 

Dressing ‘for above: 

One can pineapple, chopped; two stalks celery, chopped. 
Drain all juice and mix with one cup mayonnaise and put in 
hollow of mould. 
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Pickles 


CHILI SAUCE 


One peck ripe tomatoes; one-half peck ripe large red peppers 
(hot); two quarts onions; two tablespoons salt; two cups 
brown sugar; one tablespoon white mustard seed; one table- 
spoon celery seed; one tablespoon allspice; one tablespoon 
cloves. Cover with vinegar and boil two hours steadily. 





GROUND ARTICHOKE PICKLE 


Four quarts artichokes; four large onions; three pints vine- 
gar; two and one-half cups brown sugar; one tablespoon 
tumeric; four tablespoon salt; two tablespoon white mustard 
seed; two tablespoons celery seed; one-half teaspoon red pep- 
per. Clean artichokes well with brush. Put artichokes and 
onions through coarsest meat grinder. Mix ingredients and 
simmer for thirty minutes. This makes ten pints. 





SLICED CUCUMBER PICKLES 


100 small cucumbers sliced thin; one quart small onions 
sliced thin; two tablespoons salt. Let stand three hours and 
drain, then add two pints cold vinegar; one-half cup olive oil; 
one tablespoon black pepper; one ounce celery seed; one ounce 
white mustard seed; one-half dozen red pepper pods. Let 
stand in jar few days, then bottle. ; 





PICKLED ONIONS 


Peel onions and cover thoroughly with salt. Put in bag to 
drip over night. Wash thoroughly in morning and dry with 
cloth. To one peck of onions use one-half gallon white wine 
vinegar. Put on vinegar and when boiling put in onions, 
when boiling again let bo'l two minutes. Then have ready 
red peppers, white mustard seed, bav leaves and horesradish 
root. Fill jars half full of onions, then put in each jar three 
bav leaves; one slice horseradish: one small red pepper; two 
tablespoons white mustard seed; fill jar with onions and pour 
over all boiling vinegar. Bottle in pint jars. 


23 


Desserts 


ORANGE MOUSSE 


Five egg yolks; two cups sugar; one pint orange juice; one 
pint cream (whipped); one envelope gelatine. Cream eggs 
and sugar, add juice and gelatine. Put on ice and when set 
add whipped cream and freeze. 





STRAWBERRY ICING 


One cup sugar; one cup small strawberries; white of one 
egg. Beat until stiff enough to cut with a knife. Put on 
white cake with a spoon and serve at once. 





PINEAPPLE MOUSSE 


One pint cream; one and one-half cups grated pineapple; one 
cup marshmallows; juice of one orange, powdered sugar to 
taste. Whip the cream. Add the marshmallows and _ pine- 
apple from which juice has been drained, and juice of orange 
and sugar. Pack in mould and freeze. 





FROZEN PUDDING 


One cup sugar; one-quarter teaspoon salt; one-half teaspoon 
gelatine; one tablespoon vanilla; three cups milk; one cup 
cream; one-quarter pound walnuts; one-quarter pound figs; 
five or six yolks eggs. Soak gelatine in a little cold water, 
make custard of eggs, milk, sugar and salt. Dissolve gelatine 


with custard, strain, add nuts, figs, cream and flavoring. Cool 
and freeze. 


MACAROON PUDDING 


One quart milk; one and one-half envelopes gelatine in one 
cup water; five eggs; one and one-half cups sugar; three 
dozen macaroons. Pour over macaroons one cup of sherry and 
let stand until absorbed. Put milk in double boiler, beat yolks 
of eggs and sugar, mix with hot milk and when it begins to 
thicken pour in gelatine, take off and fold into stiffly beaten 
whites. Pour this over macaroons into mould. Put in ice 
box, when congealed serve with whipped cream. 
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MY MOTHER’S SNOW PUDDING 


One-half box of gelatine; one quart cream sweetened and 
flavored to taste; yolk of two eggs; whites of four eggs beaten 
stiff and added to whipped cream. Make a custard out of the 
yolks of eggs and one-half cup milk. Into this melt your 
gelatine which has previously been soaked in four tablespoons 
of water. Add this to whipped cream and whites. Cut up 
dates, candied pineapple and chop pecans fine. Add these 
when partly cool. Put in mould to get cold and serve with 
whipped cream. 





CRANBERRY AND APPLE MOUNDE 


Cook together one pint of cranberries and four good sized 
apples in barely enough water to keep from burning. When 
soft put through a collendar and for each pint of this mixture 
add one and one-half cups granualted sugar, and juice of one 
lemon. Return to stove for five minutes. Let cool and add 
unbeaten whites of two eggs and beat the whole long and vig- 
orously until stiff. Serve in desert glasses with whipped 
cream or custard sauce. 





LEMON CUSTARD PIE 


Filling—Two egg yolks; one scant cup sugar; two heaping 
teaspoons flour; one cup boiling water; juice and rind of one 
fresh lemon. Meringue—Two egg whites; one-half cup sugar. 
Mix thoroughly sugar and flour with a fork, add egg yolks, 
add very slowly the cup of boiling water, then the lemon juice 
and rind. Cook this mixture in double boiler for about fifteen 
minutes, stirring frequently at first and constantly just be- 
fore thick enough for use. Remove from stove and allow to 
cool slightly. Pour into very rich pie crust which has been 
baked until slightly brown. For meringue: Beat two egg 
whites until very stiff and dry, add one-half cup sugar very 
slowly, beating hard all the time. When ready to put on pie 
this meringue should be stiff enough to hold its shape. Pour 
this over custard and place in very slow oven for twenty 
minutes. . 





CANTALOUPE SHERBERT 


Select six ripe cantaloupes, scoop out the meat and mash 
ery fine. Add one cupful of lemon juice and one cupful 
orange juice. Sweeten to taste and freeze. 
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ANGEL FOOD WITH ALMOND FILLING 


One tubler flour; one and one-half tumblers granulated 
sugar. Put sugar and flour together and sift about ten times. 
Beat ten eggs until frothy, add one teaspoon cream tartar, and 
beat until stiff and dry. Fold sugar and flour into the eggs. 
Bake about twenty minutes. Middle Filling: Yolk of three 
eggs; one cup of milk or thin cream; one-half cup sugar; two 
teaspoons corn starch; a little vanilla and one-half pound 
blanched almonds chopped fine. Bring milk to boil, stir to- 
gether yolks of eggs, sugar and corn starch until mixture 
is light colored. Pour into boiling milk and cool until mixture 
thickens, stirring constantly. Cover cake with white frosting. 


ICE BOX CAKE 


Two cakes German sweet chocolate; one and one-half dozen 
lady fingers; three eggs; one and one-half pint whipping 
cream; one-half teaspoon vanilla. Melt chocolate in double 
boiler. Put into this three tablespoons hot water, two table-- 
spoons sugar. Stir and add yolk of one egg at a time. Beat 
whites until stiff and put into mixture and add vanilla. Linea 
mould with part of lady fingers, then pour in part of choco- 
late mixture, then another layer of lady fingers and more 
chocolate, etc. Let stand in ice box twenty-four hours. Take 
from mould and serve from whipped cream. 


HOT CHOCOLATE CAKE 


One cup sugar; one-half cup butter; one-half cup sweet 
milk ; two cups flour; two eggs; one small teaspoon soda. Then 
add to one-half cup sweet milk, two squares Bakers chocolate 
grated. Put onto boil. Before taking off add yolk of one egg; 
one-half cup sugar and teaspoon vanilla. While this is hot~ 
stir well into the cake batter. Between layers put frosting 
made of one cup sugar; one-half cup sweet milk; one-half 
square chocolate. Boil five minutes, then stir until thick 
enough to spread between layers. Serve at once. o 





PINEAPPLE SHORT CAKE 


Six eggs, leaving out one white for cream; one cup sugar; 
one cup Zwiebach crumbs; baking powder. Bake in two layer 
cake pans. When cold cover with one can grated pineapple, 
both layers. Cover top very thickly with whipped cream, to 
which has ‘been added the one egg white beaten stiffly. Deco- 
rate top with crystallized pineapple. 
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MINT MALLOW CANDIES 


Butter size of an egg and one box 4X XXX powdered sugar 
creamed together, adding enough cream to make about the 
consistency of cake batter. Add a teaspoonful of essence of 
peppermint and coloring as you desire. Then drop in one box 
marshmallows cut in halves. Drop these separately and turn 
out on oiled paper. 


FROZEN FRUIT CAKE 


One quart cream (whipped); one cup boiled custard; one 
dozen macaroons; one-quarter pound crystallized cherries; 
one-quarter pound crystallized pineapple; one-half pound pecan 
meats; one dozen lady fingers; one cup marshmallows; sherry 
and vanilla. Sweeten to taste. 


COFFEE BAVARIAN CREAM 


Soak two level tablespoons gelatine in one-third cup cold 
water about ten minutes. Then add one cup boiling strong 
coffee and two-thirds cup sugar. When this is cold enough to 
thicken some add one pint whipped cream. Beat all this until 
mixed and smooth. Put in mould on ice to cool. Serve with 
whipped cream. 





CHOCOLATE SOUFFLE 
Four eggs; three ounces chocolate; one cup sugar. Beat 
yolks and sugar and melted chocolate together. Add whites 
beated light and dry. Flavor with vanilla, put in buttered pan 
and bake in hot oven ten minutes. Serve with whipped cream 
and marshmallow cream. 


ORANGE VELVET CREAM 
One pint orange juice; one-half package Knox gelatine 
(envelope). Cook together until gelatine is dissolved. Add 
one cup sugar and cool until it begins to harden. Stir all into 
one pint of whipped cream. Flavor with one teaspoon vanilla 
and pour into mould to harden. Serve with whipped cream. 
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PEPPERMINT ICE CREAM 


To vanilla ice cream add one-quarter pound pink peppermint 
candy which has been beaten up. Let it dissolve in ice cream 
mixture before freezing. One-half cake of chocolate may be 
added to this to make chocolate peppermint ice cream. 





CHOCOLATE ICE CREAM 


One-quarter pound chocolate, melt in double boiler. Scald 
one-half pint cream, beat yolk of egg, add one cup sugar, then 
scalded cream and chocolate. Strain through cheese cloth. 
Whip one quart cream and one cup sugar, add mixture to this 
and freeze. 


MARSHMALLOW AND PINEAPPLE ICE CREAM 


One pound marshmallows; one quart cream; one can crush- 
ed pineapple No. 2. Soak marshmallows in pineapple several 
hours. Add cream and freeze. 


ZWIEBACH PUDDING 


Five eggs; one cup nuts (ground); one teaspoon baking 
powder ; one cup zwiebach, (ground) ; one cup sugar. Separate 
eggs, beat whites until stiff. Beat sugar with yolks, add 
zwiebach, nuts and baking powder. Fold in whites. Bake in 
two layers in slow oven forty-five minutes. Fill with stiff — 
whipped cream. 


CHOCOLATE SOUFFLE 


Large tablespoon butter. Cook into it two tablespoons of 
flour. Add one-half cup milk, cup sugar, three squares choco- 
late. Cook all together three minutes. Stir into this three 
beaten yellows. Let cool, then fold in three stiffly beaten 
whites. Bake in moderate oven twenty minutes. Serve with 
whipped cream on top. 


——_ 


MARSHMALLOW MOUSSE 


Make boiled custard; one pint of milk; four egos; two cups 
sugar ; one teaspoon vanilla or two tablespoons wine. Tet cool 
over night. Whip one quart cream. Let milk drain out, mix 


heat an custard. Add one pint chopped marshmallows and 
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CARAMEL PIE 


Four eggs; one cup cream; one cup damson jelly and pre- 
serves; two cups sugar; one cup butter. Cream sugar and 
butter very light. Add yolk of eggs, cream and preserves and 
lastly well beaten whites. Put in shallow pie plates on pastry 
‘which has already been slightly cooked and bake in moderate 
oven. 


CHEESE PIE 


Three eggs; one cup of sugar; one pint of cottage cheese; 
one-half cup of cream. Beat whole eggs and sugar together 
until very light. Add one teaspoon of vanilla, cream cheese, 
add beaten eggs and sugar to cheese. Line pan with zweibach 
mixed with a spoonful of butter. Cook one hour. 


RAISIN PIE 


One box raisins; one apple cut up; one-half cup sugar; one 
tablespoon butter; one cup water; cinnamon to taste. Cook 
all together and put in rich pie crust. 


COCOANUT CUSTARD 


One cocoanut; three eggs beaten lightly together; one and 
one-half cups sugar; one tablespoon butter; one-half cup milk; 
one-half cup cocoanut milk; vanilla to taste. Makes one large 
pie. Bake very slow in moderate oven. 


FROZEN PUDDING 


One-half quart stale cake cut in small pieces; one quart 
cream; one-half glass sherry; one-half cup assorted fruit cut in 
pieces. Mix and freeze. Serve with candied apricots chopped 
fine on top. 
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Cakes 





WHITE FRUIT CAKE ; 


One pound sugar; one pound flour; three-quarters pound 
butter; whites of twelve eggs; one level teaspoonful soda; cup 
full of wine; two cocoanuts grated; one pound shredded citron ; 
one-quarter pound candied apricots; three pounds of almonds 
before hulling or one and one-half pounds after being hulled. 
Blanch and cut in small pieces. 7 





CHOCOLATE CAKES 


Five eggs beaten well; two and one-half cups sugar; one and 
one-half cups flour; six squares chocolate; two and one-half 
cups chopped nuts; one and one-half cups butter. Use greased 
paper in pan and bake in moderate oven. 





COCOA COOKIES 


One-half cup cocoa; one cup sugar; one-half teaspoon cin- 
namon; pinch salt. Sift all together. Stir in one-half cup cold — 
water, stir until sugar dissolves. Put in yolks of three eggs, 
beat until light and sift in one-half cup flour; one teaspoon 
ie ies powder, add one-half teaspoon vanilla. Beat whites 
until stiff and fold lightly in mixture. Bake in muffin tins. 





SPONGE CAKE (HOT WATER) 


Six eggs; two cups sugar; two cups flour; one-half cup boil- 
ing water; grated rind of half lemon; one teaspoon of the 
juice. Beat yolks and sugar to a froth, whites beaten separate- 
ly. Add lemon to yolks and sugar, then boiling water, then 
whites and last the flour. Mix quickly and bake in two layers 


for one-half hour in moderate oven. 
j 
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DATE FINGERS 


One cup walnuts chopped; one box dates chopped; one cup 
sugar; two eggs seperated; one teaspoon baking powder; four 
tablespoons milk. Beat yellows light, add sugar and milk, 
then flour and baking powder, nuts and dates and _ lastly 
whites. Bake forty minutes in biscuit pan. Cut in small 
squares and dust with powdered sugar. 
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FUDGE CAKES 


Four eggs well beaten together; two cups sugar; one cup 
flour; one-half pound butter melted with two squares of choco- 
late (one-half cake) and add to mixture. Bake in square, 
greased pan for forty-five minutes. Put whole pecan meats on 
top before baking. Cut in squares when cold. 





MOLASSES WAFERS 


Bring one cup molsses; one-half cup sugar and one-half 
cup shortening to boiling point, cool and add one-half teaspoon 
cinnamon; one-quarter teaspoon salt; one teaspoon soda; one 
tablespoon of water. Beat well and add enough sifted flour 
to make a stiff dough. Roll very thin and bake in moderate 
oven. 
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RICH TEA COOKIES ~ 


One-half cup butter; one-third cup sugar; one and one- 
quarter cups flour; one egg; one teaspoon vanilla; small 
quantity jam or marmalade. Cream butter, add sugar, vanilla, 
eggs, mix thoroughly, then add the flour stirring rapidly for 
two minutes. Spread thinly with pastry knife on lightly 
greased baking sheet. Make cookies about size of after dinner 
coffee saucer, and allow an inch space on all sides for spread- 
ing. Put tiny bit of jam or marmalade in center of each 
cookie, and bake about five minutes in moderate oven. Allow 
cookies to cool a moment before removing from pan, when 
er be very crisp. This makes about twenty large wafer ° 
cookies. ; 


MERINGUE KISSES 


Four egg whites (must be new laid eggs); one cup granu- 
lated sugar; one teaspoon vanilla; pinch of salt. Beat egg 
whites until very stiff and dry. Add pinch of salt, add sugar, 
one teaspoon at a time beating hard when all is added, then 
add vanilla. This meringue should be stiff enough to hold 
shape. Put ungreased brown paper on baking sheet—drop 
meringue on brown paper, allowing heaping teaspoon to each. 
Do not attempt to smooth out but leave piled high about two - 
inches apart. Place in only sligthly warm oven with head 
light only for fifty to sixty minutes. These cakes do not cook 
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but dry, should not be allowed to brown. To test, pick up one 
cake from pan and see if entire surface seems crisp and firm. 
Unless this is true cakes will fall when removed from oven. 
This makes about sixteen large meringues. To vary cakes 
add either pecan meats or chopped dates before dropping on 
paper to cook. 


NUT BARS 


Four eggs; two cups brown sugar; one cup pecan meats; 
one and one-half cups flour; two teaspoons vanilla; one and 
one-half teaspoons baking powder. Seperate eggs, beat yel- 
lows and sugar together. Beat whites stiff and mix with 
yellows. Put in double boiler and cook until thick. Set aside 
until cool and then mix in nuts and baking powder, flour and 
vanilla. Bake in moderate oven twenty-five minutes, cut in 
strips when cool and roll in powdered sugar. 





PECAN COOKIES 


Two eggs beaten together with one cup brown sugar; one 
cup pecan nuts chopped fine; one-half cup flour; one teaspoon 


baking powder. Drop with after dinner coffee spoon on un- 
buttered tin. 





WAFERS 


Plain: One cup flour; one cup milk; one teaspoon butter; 
salt. Sweet: 'Two cups sifted flour; one cup sugar; three 


eggs (or two); one tablespoon butter. Milk enough for this 
batter. 





POST TOASTIES KISSES 


‘Four eggs (whites only); one cup sugar; one cup grated 
cocoanut ; one cup chopped pecans; three cups corn flakes. To 
the stiffly beaten whites of four eggs gradually add one cup 
of granulated sugar. Mix well one cup grated cocoanut; one 
cup chopped nuts; three cups corn flakes. Drop the stiff 
batter from a spoon on slightly greased pan, bake in oven 
(slow) about twenty minutes. Let cool before removing from 
pan. This recipe makes about four dozen kisses. 
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